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THIS QUESTION PAPER CONSISTS OF TWO SECTIONS:  
SECTION A: OPERATIONS MANAGEMENT (70 Marks: 60%) 
SECTION B: FOOD LEGISLATION (50 Marks: 40%) 
           
1. Answer ALL questions. 
2. Ensure your student number appears on all material you submit. 
3. Questions may be answered in any sequence but sub-sections must be 
answered together. 
4. Calculators are permitted (Only one per student) 
 
 
REQUIREMENTS:  2 ANSWER SCRIPTS PER STUDENT (1 PER SECTION) 
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SECTION A:      OPERATION MANAGEMENT ( ASSESSOR: MR N.S. MADONSELA) 
 
QUESTION 1 
  
1.1 Explain four reasons why we study Operations Management (OM)                        (8) 
 
1.2 Discuss process strategies that can help managers to transform resources   
 into goods and services.                                                                                    (8)  
  
1.3 Briefly highlight the special capacity considerations for a good capacity  
 decision to build competitive advantage                                                               (4) 
 
1.4 Describe the limitations that can constraint an organisation of expanding job     
      designs.                                                                                                                    (4)   
             
                                                                                             [24] 
 
 
QUESTION 2 
 
The River Road medical Clinic is thinking of investing in one of the two products.  Product 
A has an initial cost of R35, 000 and product B has an initial cost of R 36, 000. Both 
products have a useful life of 5 years. The cash flow for these products follows. The cost 
of capital or the interest rate (i) is 7%.  
 
 
Year  Product  A’s Cash flow  Product B’s Cash flow 
1 9,000 8,000 
2 8,000 7,000 
3 7,000 9,000 
4 10,000 9,000 
5 9,000 8,000 
 
a) Determine the net present value of both products and show all calculations. (18) 
 
b) Suggest to the Clinic which one of the products is more attractive.                     (2)   
 
                           [20] 
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QUESTION 3 
 
3.1 What are the functions of inventory?                                                                      (4) 
                                                                                                                            
3.2   Identify and briefly discuss five components of job design                                  (10) 
 
3.3 What are the objectives of a layout strategy                                                          (2)                                                           
 
3.4   Identify optional strategies for developing an aggregate plan                          (10) 
 
[26] 
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SECTION B:        LEGISLATION ( ASSESSOR: DR B.C. DLAMINI) 
 
INSTRUCTION: Answer all Questions 
 
QUESTION 1 
          
Provide a full description of the scope and purpose of each of the following  
Acts, including the South African government department that is responsible  
for its administration 
 
a) Meat Safety Act (Act 40 of 2000)           (6) 
 
b) Consumer Protection Act (Act 28 of 2009)              (6) 
 
c) Agricultural Products Standards Act (Act 119 of 1990)        (6) 
   [18] 
 
QUESTION 2 
 
The presence of allergenic substances in foods can cause adverse reactions in some 
consumers. Describe the requirements for the labelling of common and uncommon 
allergens as stipulated in R. 146 of 2010.          
                        [10] 
 
QUESTION 3 
                      
a) Summarise the content of section 15 of the Foodstuffs, Cosmetics and  
Disinfectant Act, (Act 54 of 1972)           (5) 
 
b) Write a short summary of the Regulations Governing Microbiological  
Standards for Foodstuffs and Related Matters (R. 692 of 1997)                (5) 
 
c) Explain the term “Food Fraud”                            (2)  
   [12] 
 
 
QUESTION 4 
 
a) Explain the term “halal food” and the codex general guidelines regarding  
labelling of halal foods.              (5) 
 
b) Write a paragraph on the Codex Alimentarius including its goals and how  
    other countries benefit from its existence               (5) 
 
                [10] 
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